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m LUNCHES
Lil FOR CHI! DREN.

asy to Put Up and
Nourishing During

Schoof Work.
£y Gesine Lemcke.

.^IIILDIIEX that cannot go home for their noonday
meal should be provided with a suitable lunch
to take with them.to school. The custom to give

> children five or ten cents to buy their lunch is a

great mistake, for they generally spend it in pickles,
pic or candy, or in articles which contain not the

least nutriment and ^yhich more often upset their
nrsrons of digestion. It is 'mnossible for a child to

obtain beueSt from his studies unless Ii° receives tlie

right kind of nourishment. In study the brain is

taxed to its upmost, and if the food is not equal to the
v > s.jdihl's health is hndermined.

are seven good, plain lunches:'

1. Small chicKep sandwiches, a piece of cake, an

jle.
No. 2. Buscuit sandwiches, a bunch of grapes, one

cream cake.
No. 3i Egg sandwiches, a banana, a slice of ginger

bread.
N'>. 4. Tongue sandwiches, an orange, three or four
onkies.
Xe. 5. Buttered brown and white bread, one boiled

fpt'ee ot' cake, an apple.
,o. ti. Nut sai.. ai. piew of raisin read, one

tnana.

No. 7. Cheese and egg sandwich, fruit crackers, one

orange.
Beat two eggs in a bowl two ~

CHEESE VND lniuutes- a<1J tw0 tablespoonfuls of
uiiik, one-eighth tablespoonful of

salt, a sprinkle of white pepper;
(AND7.-/ICHES. melt one-half tablespoonful of but- /

ter in a small frying pan, pour in
ue eggs; stir until they begin to thicken, then
afinkle over one tablespoonful of freshly grated
d crumbs and two tablespoonfuls of cheese; stir
^ miuutes longer, remove and put one table- j
; BEST WAY

TO ROAST A DUGK.
rp «< flrst season in many a year that game

' so plentiful and inexpensive. But it
b cook and serve wild birds at home
est the average womau. Home cooking
avor that one never finds In restaurant
kink the French chef spends most of
'ising some means of extracting flavor

lain, that Prince of bon vivants, used
ltton was the only sort of game a

v'how to cook.
ind says a Frenchman can cook game
n taught how by an American,
nay, always behr one thing in mind.*
1% the best sauce for game," and in
add any seasoning ci condiment that
delioa> tl "Airal flavor of a wiid

delicious wild duck in all the world
ack, and there is no bird over which
nek discussion or about the cooking of

ire so many different opinions.
'ver the bird is bagged, it must be cooked

prope; retain its flavor.
Warn n F. Leland sayS: "Roast a canvasback duck

twelve minutes in a very hot oven, if it is to be
eaten by a man, and fourteen minutes if for a woman,
as women never like rare game. But," adds Mr.
Leland, "if you have the best duck, the best cook and
the best oven in the world, and have g poor waiter,
. our duck is spoiled, for a canvasback duck must be
rv£d Immediately it is roasted, and even the delay
putting it in a duck press injures its flavor."

Buy a pair of canvasback ducks of a reliable dealer
ad have them picked at home. Cut off the top of the

wings, leaving the feathers on, as they are pretty as

>ruaments. Leave the feet on and the head path the
in inch below the head. Singe the duck over

k-$H.
j skin on the back of the neck from the edge

> cathcrs left on the body. Carefully draw out
» or pouch through this incision, as well as all
eres to the breast. Make an incision above
and carefully draw out the gizzard, heart,
entrails. If the duck smells the least gamey

. out with cold water; if not, wipe It outsidq
i with a damp cloth.

<h rive neck and head in the cavity made by re- 111

ig the crop, so that only the bill sticks out. I"

the ducks in a dripping pan; stand them in a

>©t oven and roast from sixteen to twenty-five 01

according to the taste of the entbr. {Jntrnss s'

iute; sprinkle with salt and pepper; serve on dj
<t platter, with' a border of frii^l homiify cut ^

gg shapes. Currant jelly should always l>e «i

1th canvasback duck, and a glass of good ei

i Bg J CLE DE KUYTEI' i

spoonful of this preparation between two thin slices

of bieacl; trim them neatly and cut them in half.
Break two eggs in a small bowl,

beat until they foam, add a sprinkle
EGG of salt, place a small frying pan,

SANDWICH with one teaspoonful butter, over

the fire; as soon as melted pour iu

the eggs, stir until tfiey thicken,
then remove. Butter four thin slices of bread, cover

two with the eggs, lay over the remaining two slices,
trim them neatly and cut thin slantingly in half,
wrap each one separately in paper.

Stir the yolks "of two hard boiled
eggs, with a tablespoonful 62 butter,

FJRBPARAto a cream, add one tablespbonful
TIONS FOR lemon juice, twelve fillets of canned

SANDWICHES, anchovies, mashed fine, one tablespoonfulcapers, the fine chopped
white of a boiled egg, one-quarter teaspoonful pepper,one teaspoonful grated onion, one teaspoonful
English mustard, two tablespoonfuls fine chopped
pickles, one pound fine minced boiled beef tongue; mix
all well together. Spread one tablespoonful of this

preparation over a thin slice of bread, cover with
another slice, then cut the sandwiches in half, diagonally;next wrap each sandwich separately in wax

This sandwich preparation may be put Into small

jars, dovered tightly, and if kept in a cool place will

keep for some time.
Shell one-half pint peanuts and

roll them fine with a rolling pin.
NUT Stir the yolk of one hard boiled

SANDWICHES. to a cream, with one-half tablespoonfulof butter; add one teaspoonfulFrench mixed mustard

(which can be bought in small glass bottles), onequarterteasponful salt, one tablespoonful lemon juice,
one-half tablespoonful of unsweetened condensed milk,
one-half cupful of fine chopped red apple, the fine ,

chopped white of an egg and the nuts. Put one tablesponfulof this mixture between two thin slices of

bread, cut them even all around, then slantingly into

three pieces.
The biscuits can be baked the

day before they are to be used.
BISCUIT Sift two cups of flour, with one

SANDWICHES. llpaPinS teaspoonful of baking powder,add one teaspoonful of butter,
one-half teaspoonful of salt and

one teaspoonful of sugar; rub the butter fine
in the flour; mix three-fourths cup of milk with one

egg, add it to the flour, mix with a knife into a

[lough, turn it out onto a floured board, give it a

few turns with a knife to smooth the top,, then roll

out a finger thick, cut it into rounds with a biscuit
"utter, set them in a buttered pan a half inch apart,
brush over with melted butter and bake in a quick
oven till done. When done, set them in a cool place
"ill the next day. Chop fine some cold boiled beef

tongue, add to one cupful chopped tongue one-half

:auiespooniui Diiuer una one iea»|iuumui r reni n umsard.Split the biscuits, cover one side with one teaipoonfulof the tongue, mixture

CORNER OF A
An Kas> Indian room, say about 12*20 feet, can be of

ado strikingly pretty for *00 if the money is ex- w

tnded in tlio. following judicious' nianuc r:

Stain the floor some dark color, and then spend .$15 dl
1 one good size or two smaller rugs. It is even poshleto get genuine antique rugs In rich vegetable so

res for this price by careful' and patient shopping. th
un a divan, uiade of two narrow cots, across one ui

\
id of -.the room, cover with cotton filagree curtains
nbroidored with silk, which will cost about $.'! apiece. w

iVindow seats of old shoes boxes or a single plank
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NO. 1.

" l/<?Qtila(:ioQ."
Ey Dr. Grace Peckham Murray.

IT IS unfortunate that one must select the dwell
place not according to one's desire, but accord
to one's purse. However, when the purse iS

long it can be made longer by the patience a

dustry of the owner. In the selection of an aps
ment you can do much by persistent search to f
that which is most ddsirable.
Light and air are the great requisites for heal

jLucot- uit- iijubt ici [am ro ue loumi 111 ii ikil mat

built upon a corner and far away from the older a

more thickly settled portions of tbe city.
If tlie corner flat, with the light rooms all-around

cannot be obtained, take the apartment which has 1
most light in the airshaft, and, above all, take 1

apartment highest from the ground. To be sure, j
will liave the stairs to climb, but it is wonderful hi

:~!£T
To This has been an unusually f

'i BllV- 's a we'l stocked market at reas

\ Fine, plump partridges are selling at a dolfar
pair, and were poor at that. Prairie chickens, or

$1.25 a pair, which is 75 cents less than they usu

vasback ducks arc $4 a pair, while last Winte
/ lu'ad ducks are plentiful and tine, and very reasc

/ a pair. Dealers say they will be much less befc

l' There are wild pigeon, plover, woodcock, E:
and occasionally one sees a wild turkey, but this
of wild turkeys in North Carolina and KentucJ/lleef is prime, and will continue in abundance
that is good is never cheap, it is really the chef
to it, and it is so nourishing that a pound of it
Prime roasts are selling at IS cents a pound for

'i outs. Kino short, cuts, or. as tlioy afo commonly
steaks, 22 to 23 cents a pound; round steaks, 16
mode or pot roasts selPai 14 cents a ponnd.

Mutton is better tnau it was last week, and
just now for dinner. There are very few market
English style, but when done properly there is
pound, braces of chops at 22 cents a pound, h

From now up to March fresli perk will be set

cooked. Loin of pork wi'th the crackle on sells f
ifor roasting sells at 12 cents a pbuud. I'igs' ft

best, and 3 cents each for the hind feet. Fine
in tlie bulk, and from IS to 20 cents a pound sli
New Yorkers and seiis at 12 cen'ts a pound. St

Vegetables fresh and delicious of all sorts fr
than last week, owing to the continued cold worn

Oranges are coming in liner from California
these exceptions there is no particular change in

All salt waj:er fish are abundant and reasona
supply of fresh water lish from the tipper lakes
ket every day and boiled with cream sauce, egg

Poultry is a little lower in price than last w

best for domestic birds o f all sorts.

(Fresh mushrooms are the most expensive "de
pound.

SIXTY DOLLAR EAST It
pine are rar.de soft with cotton battfng and\ covere

ith India grass cloth. One strip four yards long a

will do the window and pa'jrt of the pillows for tli
van.
A Madras curtain, also cotton embroidered witli sill,
t with squares of looking glass, which glitter ii
>' sunlight, will serve for the portiere.. It must b

Uined to hang well.
liny (lie tables at bargiin ti iH-' and $10 will do th
i'.ole thing, spreads and all.
In Winter time a luxurious touch is added by parti,

much a habit the dislike for climbing stairs is, and how

little one minds the climb after a time. It is perhaps
a test upon the endurance and friendship of relatives
and acquaintances, but for you and your family it is
much more healthful ilian being nearer the earth. To
live at the top of some of these high buildings is like

dwelling pn a lofty hilltop. *

There is a popular dread of stairs. The use of elevatorshas tended to lessen the powers in the matter
of stair climbing. One would not recommend going
up stairs to elderly, feeblq.persons or to those who have
serious valvular trouble of the heart, but it is a stimulantto the heart's action in some cases and sends the
blood coursing through the body to the far away cortiavoflmf no*w1 flic* nntritlnn TIip miipkonprl nMinn nf

the breathing apparatus tills and expands the lungs,
driving, out the air that has accumulated and lias becomeimpure in them. So do not dread stairs tod much..
You nlay have all the light and air imaginable outsidethe apartment, and still there may be a woful

, lack of it within. If windows are kept tightly closed
the odors of cooking and ill-aired garments and foul
air breathed over and over.again may till the place.
Never forget that the greatest of all disinfectants is

the outside air blowing through the flat, and accompaniedwith all the sunlight possible. The average flat

of a New York' apartment is the result of an architect's
ing nightmare. It is almost impossible to sweep all the

ing rooms with a breeze, but this should be attempted
iot whenever possible. The wind should be watched, and

ud when it is favorable to the airing of particular rooms

irt- give them the advantage of it. Air every crack and

ind corner that you can at night before going to bed, and

again in the morning when the rooms are put to rights,
tii. The matter of heat will not have to be taken into

is consideration where the flat is steam heated; but if

nil the occupant provides wood and coal and desires to

economize, then he should bear in mind that if it means

it, the stinting of ventilation it is paying for fuel thus

lie s.ned with his own lungs'and with his hearths best

lie blood.

'ou If your flat has dark rooms, which depend upon an

ow air,shaft for ventilation, you must be vigilant to see

ETS THIS WEEK: "ow jTo \
avorable season for the game, and the result GOOk 'i
son able prices. Them,
a pair, when last year at this time they brought $1.50 a \
grouse, as they are Called in the East, are selling at *>

ally are at this,.season. Fine quail are $2.50 a dozen. Can-\
r they never sdld less than $5 a pair. Mallard and red1,
mable in price, selling at the best markets from $2 to $2.50 \
ire the end of the week. i

ugusn and American nares 111 plenty at reasonable prices,
is "rata avis" and costs a lot of money. There are plenty
;y, but some way we never get them in New York,
and fine condition up to the Easter holidays. While beef i'
ipest meat to buy, for there is never a particle of waste
is worth three pounds of any other meat, except mutton. {'
the first cuts and 1(5 cents a pound for second and third /'

called, Dehnonlco steaks, are 20 cents a pound; sirloin
cents a pound; cuts from the round in bulk for beef a la

braces of English chops and swaddles are about the thing
men in New York who know how to prepare braces of chops
nothing finer. Saddles of mutton are selling at 18 cents a

>gs of mutton for boiling or roasting are 14 cents a pound. \
isonablc, and one of the acceptable dishes when properly
or 14 cents a pound; leg of frpsh pork with crackle on t
ot are 4 cents a piece for the front feet, which are the t
smoked bacon and well cured hams are 16 Cents a pound
ced. Philadelphia scjrapple is growing in popularity with
uoked beef tongues are from 16 to 18 cents a pound.
oiii the South are abundanT, but a little higher in price /
ther and the great t|emand. I
and lemons and pineapples are more abundant, but with /
th,c fruit market from last week.

ble in prices. The cold weather has practically shut o.ff the J
and streams, hive codfish may be bought in Central Mar-
sauce or oyster sauce, tliey are delicious. )'

eek, and in much better condition. Cold weather is the

lloaoy in market at present, being as high as $1.25 a

k il

Jillsfesi! i
\ i
SDIAN ROOM,
1 draping the walls. A cheap Paslm war cm-tain in de- )
t sif.es. l'rom tho Koran in yellow and white and sparkling )
e with mien is the most effective wall hanging. An ex- f

cedent plau is to tack it smoothly on the wall hack /
of the rlivnn. If the ground work is dark this arrange- /

it ment will add two qr three feet to the length of the t

e room, and tf general air of richness. These curtains (
cost front $5 to $(!(>, and tlie former is well worth buy- (

e inc.
' * \

Pictures, brlc-a-hrftc, etc., naturally cannot be con- \

y sidercd in so general an estimate.

that the currents of air are kept moving as they were

intended. It often happens that instead of conducting
the pure air of heaven, as originally designed, the airshaftis turned into a collector of the impure exhalationsof all the neighboring apartments whose windows

open upon it. It is also a collector of dust, and dirt,
wl)icli the neglectful janitor never removes, insist

upon a freshly cleaned and freshly painted' airshaft into
which the neighbors shall throw nothing, dust nothing,hang nothing, and, above all, be sure that it has
the intended supply of outside air.
Man is an animal that cannot live without air. lie

may possibly drag along a pallid, weak, miserable
existence without light. The healthy condition depends
upon and is proportioned to the amount of light and
air that he receives. As these are withheld or vitiated
by so much are his powers decreased. And as his

powers are decreased so much is his resistance to sicknesslike colds, pneumonia, fevers and contagion impaired.

WOMEN AND
THE LAW.

NO. 1.

"j-louse
By Stanleyetta Titua-Werner.

THE relationship of tenant and landlord, for there
are no "landladies" in legal lore, is created by
the hiring of real estate, whether it be land,
houses or parts'of a house, as a room or apart-

moiit.
If this relationship continues for less than a year a

verbal arrangement is' legal. If It Is to continue more

than a year It must be Ln writing, as In a lease. In

all instances It is advisable for a woman, whether
landlord or tenant, to record such a lease in the Register'soffice. By thus making public the lease she is

protected against subsequent purchasers of the property.
Here are some points for every woman with an

income and interested in real estate to copy in her note
book:
The essentials of every lease are: First.A landlord,

Or, to be very legal, a lessor, and a tenant, or lessee,
Boili must be in a position tc^keep their contract.
The second essential is a description of the propirty

to be leased, as, for "instance, "The store at No| 415
Broadway." y
Third.A statement of the length ©f proposed lease,

as, "For a term of four years."
Fourth.A statement of the time at which the lease

is to befiln. as. "Datina from February 1, 1802."
Fifth.The covenants, which are usually as follows:

"To pay rent, to make all repairs, to pay water tax,
to obey all orders of the Board of Health, not to assign
the lease to another or to sublet premises In whole or

part without consent of landldrd in writing," etc.
Leases are usually printed and a woman who Intends

to rent property, however' much or little, should read
carefully the lease presented for her signature. Any
covenant or clause to which she objects she should
have stricken out, and she should have inserted any
new and desirable agrements before she subscribes her
name to the lease.

,

The lease to be valid must bear the name of both
landlord and tenant. In place of the landlord's

signature that of the lawful agent may be subse
to a lease. When, however, the signature of the agent
is used if should be In the name of the landlord, as,
"Jane smith by .uary Jones, agent.
A lease holds good until the end of the time agreed

upon unless the' tenant fails^ in her agreements. The
following conditions will render a lease invalid: Failureto pay rent; using the premises for any illegal
trade, manufacture or nuisances; or, in fact, breaking
any of the promises made ill the signed contract.
If the landlord knowingly rents a property for illegal
business his, .or rather her,' liability is as great as that
of the tenant.
An important legal fact, which is not generally known

by either men or women, is that, by a statute in New
York all leases and agreement to occupy real estate in
either New York or Brooklyn, if the lease does not

especially state how long the property Is to be occupied,shall hold and be valid until tbe first day of
May following the date of the agreement. Hence a

wfimfln ronttncr n flnt v in this mhnt.h. wi+limlt osnn-

daily stating to her landlord that she only rents by the

month, binds herself to pay the rent of said flat until
the first of May, 1897. This is a fact for every woman

with or without an income to jot in her notfe book.
There are also certain cases where a tenant need

not pay her rent, namely: Where the building is
destroyed or has been injured by the elements or by
any cause so that it becomes untenantable; that is,
in all instances where the tengut was not at fault. On

the other hand, the tenant may be ejected from a propertywhen any of the agreements in the lease have
been broken, or when the lease has expired and ^the
property has not been surrendered. The landlord day
gain possession of the premises by bringing a suit in
court against the tenant. Such proceedings are known
as "Summary Proceedings," and are confined to the
district courts.
The question of "giving notice," simple as it is, is one

that provokes many discussions and difficulties between

landlords and tenants. The laws governing this matterin this State are but few and easy of comprehension.
Where recti estate in any form, whether house or flat.
is leased definitely for one or more years, thirty days'
notice is due tlie tenant from the landlord or the
landlord from the tenant.

The; law is that all rents shall be paid in advance
and that the thirty days' notice shall be given by either
party at the time of payment of rent. If a house or

flat or room is rented definitely for the month only, no

notice is required if the change takes place at the end
of the month; but if the landlord wishes to get a

tenant after the rent is paid at the beginning of the
month ten days' notice is required. The same notice is
due the landlord If the tenant should desire to lease
after the beginning'M a new month. Again, where any
real estate is rented only by the month it is expected
that notice will be given the landlord as to the intentionsof the tenant before the end of the month, as

otherwise vthe property is considered vacant 011 the last
day of the month..

. : :
i itfat sum mug avyuiiiiJiiaut'u in mio uj LU cue

best advantage: Wash the articles in three waters,
dry them and dip thejn in a thick starch previously
strained through hiuslin. Squeeze them, shake them
gently and again hang them up to dry. When dry dip
them twice or thrice in cletyr water, squeeze them,
spread thein on a Linen cloth, roll them up in it aiid let
them-lie an hour before ironing ilieui. A small piece
of white w^x added to the starch prevents the iron
from sticking and gives -a glossy surface to the material.


